Asian Burrito, Baguette, or Bowl- vegan $5 non-vegan $5

1. ga nuong Best-selling recipe! Vietnamese lemongrass-infused grilled chicken

2. suon nuong (add 50¢) Vietnamese lemongrass-infused grilled pork chop

3. bulgogi beef (add 50¢) Korean favorite beef with garlic, soy, rice wine, pear purée marinade
4. bbq chicken Chicken marinade in garlic, onion, ginger, hoisin/soy

5. masala chicken Chicken breast with garlic, onion, ginger, tamarind, garam masala

6. tofu nuong Healthy soy protein stuffed with lemongrass, chili, minced garlic

7. eggplant & portobello Veggies grilled with garlic, onion, ginger, hoisin/soy

8. tsok vangun & chiayou Tangy & spicy aubergines and mushrooms with Indian spices

9. masala tofu Fresh tofu simmered in garlic, onion, ginger, tamarind, garam masala

Special Naan Bowl- tofu $5 chicken $5

Naan bowls are exclusively designed for momogoose by our Chef Nani (MIT and Harvard Medical School
Howard Hughes Institute). Inspired by the Indian naan bread, baked lean and healthy. Edibly eco-friendly.
mon. vindaloo Northern Indian tomato curry with potatoes and chick peas

tues. massaman curry Southern Thai curry with ample potatoes and bell pepers

wed. red curry Spicy red curry with pineapple, peas, carrots, coconut milk

thurs. aloo gobhi Indian dish with potatoes, cauliflower, cilantro garnish

fri. thai green curry Sweet Thai curry with eggplant, potatoes, bell peppers

Vegan Dessert Bar- Asian vegan drinks & desserts M-F 2-5PM. Twitter @momogoose for daily specials & give-aways.
dark decandence rich, bitter-sweet, dark chocolate cake & ganache

sweet wontons stuffed with bitter-sweet dark chocolate, ripened bananas, and mango

not-for-rabbits all-natural carrot cake made with grated carrots and semi-sweet cream frosting

four seasons sticky rice mango/ coconut, mung bean, banyan leaf, baby jackfruit

momo cupcakes small sweets baked from scratch daily. light, moist, and heavenly

vietnamese coffee, thai tea, green tea, green tea mint lemonade



